Rice is the most important and staple source in the Japanese dietary habit. Recent surplus production of rice increased attention to the utilization not only in grain state like cooked rice but also in flour state. The trial to fractionate and prepare ptotein rich flour was reported by STRINGFELLOW et al. Microstructure of rice has been reported by MITSUDA et al.8), JULIAN09), EVERS and JULIANO10), OGAWA et al.11), BECHTEL and POMERANZ12 and WATSON et al., 13) 14) especially about protein bodies in aleuron and subaleuron regions of endosperms.
In this paper we report the effects of pretreatments and conditions on the fractionation with the purpose of preparing the protein rich flour from polished rice or bran by dry system; we also observed the structure of polished rice, bran and their flours.
Materials and Methods
Effect of premoisturing on fractionation Polished rice(cultivar Sasanishiki, short grain type, polished to 91% of its initial weight to remove the husk and bran)was immersed in Figure  1 .
Sonification, milling and air-classification of rice bran Rice bran commercially prepared, was suspended with the same weight of n-hexane, Fig. 1 Table 2 , the two residual fractions were much less in protein content than the initial flour.
Sonification, milling and sieving of rice bran
